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UM DEGREE IN HOME ECONOMICS LEADS 
TO REWARDING CAREER FOR BUTTE MAN
By Mari beth Dwyer 
University of Montana 
Office of University Relations
MISSOULA--
Pat Rice has a flair for drama and a knack for getting along with people-- 
two ingredients essential to success in his chosen field of restaurant manage­
ment. These are also characteristics of a good teacher, and teaching is what 
Pat wanted to do before he discovered cooking.
The son of Bud and Helen Rice of Butte, Pat attended Montana Tech in his 
hometown for two years before transferring to the University of Montana as a 
junior. Needing a job "for beer money" he applied at the UM Food Service 
because he had worked for Buttrey Foods in Butte.
He landed the job and in the next several months had a chance to try his hand 
at virtually every operation in the Food Service, including cooking and serving.
By spring quarter he knew he'd rather be a restaurateur than a teacher, and he 
switched his major from education to home economics.
He liked to bake and had done some cooking, but it was Marlene Bachmann of the 
home economics faculty who introduced him to serious cooking-- to the kind of 
cuisine created by chefs rather than short-order cooks.
During his two years at UM, Pat was a resident assistant, first in Knowles 
Hall and later at El red. "I used to try out my cooking on the guys on my dorm 
floor," he recalls.
(more)
UM DEGREE IN HOME ECONOMICS LEADS—  add one
Although he didn't waver in his ambition to get the home economics 
degree that would equip him for the career he wanted, he did find it 
disconcerting at first to be the only male in most of his classes. "But," 
he says, "the faculty and my classmates soon put me completely at ease."
Once used to it, Pat found being the only man among many women 
"pretty neat," but he was not prepared for the difficulty of the home 
eonomics curriculum. Earning a degree in home economics turned out to entail 
far more than learning to make a souffle. He knew he had to cope with micro­
biology and chemistry and other rigorous academic requirements or drop out.
Pat had no intention of dropping out, and he received the B.A. in home 
economics from the University of Montana Jure 14. With the degree-- and his 
experience working in the UM Food Service his junior year and at a 4 B's 
restaurant his senior year-- he had no trouble garnering attractive job offers 
from restaurants in and out of Montana.
Something of a crusader for the home economics profession, Pat would like 
to convince high school students, particularly boys, that it offers rewarding 
career options, including positions in the management of food operations of 
hospitals, schools and other institutions;
Pat accepted his position as a management trainee with the Village Red Li 
in Missoula because, he says, "Red Lion is a growing, progressive company with 
facilities in several states, and it offers employees exciting opportunities."
Since he went to work at the Village Red Lion this spring, he has been 
learning all aspects of the restaurant business.
(mo re)
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UM degree IN HOME ECONOMICS LEADS—  add two
"Everything is interesting," he says, "but I think I enjoy the contact 
with patrons in the dining room most. I get a kick out of preparing specialties 
for them, like the flambe dishes, which are served in flaming liquor."
He points out that a meal engages olfactory, gustatory and other senses. 
"Good food is pleasing to the eye as well as the palate, and flaming dishes 
are visually appealing as well as delicious."
He knows that a successful restaurateur must be, among other things, a 
culinary expert, a business manager-- and a bit of a showman.
Pat hopes to rise in the Red Lion organization to a position of general 
manager of one of their restaurants and ultimately to own his own restaurant.
His more immediate plans include marriage next summer to his high school 
sweetheart,Beth Maunder, of Walkerville.
For right new, he is having a wonderful time doing what he is doing.
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